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OMMENDATION—“It is without doubt a great 
C accomplishment to make available the world 

over, a safe, attractive, reasonably stable, low 
cost supply of foods in great variety. But it is a more 
dificult and more valuable contribution to furnish 
foods that meet the body’s requirements for health. 
Leaders in the canned foods industry merit commenda- 
tion for the thoroughness and vigor with which they 
have tackled the problem of bringing modern progress 
in the science of nutrition to the consumer’s dinner 
table.” 


The above is a quotation from one of the world’s 
leading scientists in the field of nutrition, Dr. Charles 
Glen King, Scientific Director, The Nutrition Founda- 
tion, Inc. The occasion, the dedication of the new mil- 
lion dollar N.C.A. Laboratory and Headquarters at 
Washington, D. C., Thursday, June 8th, serves public 
notice that the canned foods industry is determined to 
maintain and improve the purity and wholesomeness 
of canned foods. 


Canners and associates should be proud to the burst- 
ing point of this commendation by Dr. King. They 
should be every bit as proud of this new building at 
Washington—this new symbol of progress and guaran- 
tee of integrity. 


And though there’s little else on our mind this week 
the thought expressed by N.C.A.’s Information Direc- 
tor, Nelson Budd, at the Michigan Canners Spring 
Meeting, June 5th, tie in most appropriately with this 
happy occasion. In a nutshell, Mr. Budd told his audi- 
ence that it is not enough to do a good job; to assure 
success the story must be told and retold over and over 
again. Readers of this column know that this has been 
the theme song of this publication these many years 
and so it is a real pleasure to select and reproduce a 
few gems on this subject from such an expert as 
Mr. Budd. ... 


“Canned foods are safe and sanitary; they sell at 
teasonable prices; they are available throughout the 
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years; they are nutritious and health-building; their 
several sizes and varieties give high service value to the 
consumer ; they conserve crops and contribute payrolls 
of real magnitude to agriculture and labor; they are 
socially acceptable; they are the product of scientific 
research; they make a resounding contribution to 
civilization. 


“To you members of the Michigan Canners Associa- 
tion, and to all canners anywhere, such facts are so 
fundamental and basic, so much taken for granted that 
they are apt to go neglected. These facts make a good 
story—a whole series of stories. They should be told 
more often and more widely. It’s not enough to be a 
good citizen, and you qualify as a good citizen when 
you produce goods of such virtue and value; you should 
let the world know what a good citizen you are. It is 
too frequently assumed that all you need to do is to be 
good, render a public service in the best interests of 
the commonwealth and the world will know about it 
and reward you. Unfortunately, this build-a-better- 
mousetrap philosophy doesn’t work. 


“... This position of canned foods in the present day 
price structure is something canners should advertise 
to the world. They should spread the story to their 
friends on newspapers and radio, tell it at lodge meet- 
ings, business club luncheons. 


“... I'd like to register this message with you—that 
the best public relations canners can build starts where 
there is the possibility of first-hand contact. For those 
in the canning industry—this means in their own indi- 
vidual communities. 


“... I'd like to see you men take this story about how 
canning benefits the public welfare back to your home- 
town editors, tell it at P.T.A., tell it to the clubs and 
other organizations there. The National Canners Asso- 
ciation, the Government, your own state departments, 
and the canning trade papers, have the statistical facts 
to support you, but you—and only you— can give it the 
personal contact that will get a hearing.” 
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NEW NCA BUILDING OFFICIALLY OPENS 


President Henry P. Taylor Accepts Keys to National Canners Association’s Head- 
quarters and Laboratory Building at 1133 20th Street, Northwest, Washington, 
Large Industry Group Attends Ceremonies. 


D. C. 


Some 475 canner, other executives from allied industries, and 
other friends of the canning industry attended ceremonies dedi- 
cating National Canners Association’s new headquarters build- 
ing in Washington on June 8. It was that number of persons 
who had accepted invitations to attend the luncheon which cli- 
maxed an all-day program dedicating the Association’s new 
Administrative Office and Research Laboratory Building at 1133 
20th Street, Northwest. 


At 10 o’clock that morning keys to the new building were 
turned over to President Henry P. Taylor, officially opening the 
building. Shortly after an oil portrait of founding Secretary, 
Frank E. Gorrell, (See cover) was unveiled, with presentation 
remarks by Frank M. Shook, representing the Association of 
Canners State & Regional Secretaries, donors of the portrait. 
Carlos Campbell, Secretary of the National Association, accepted 
the portrait on behalf of Mr. Gorrell. oe: 


At 1:15 P.M. President Taylor, presided at the dedication 
luncheon held in the Main Ballroom of the Hotel Mayflower. 
John F. McGovern, Past President of the Association, served as 
Master of Ceremonies. Feature address of the occasion was 
by Dr. Charles Glen King, Scientific Director of the Nutrition 
Foundation, Inc., New York City, who praised the research pro- 
grams as carried on in the laboratories of National Canners 
Association, and complimented them on the completion of such 
an extensive building program. 


First consideration was given to new Association headquar- 
ters as far back as 1935 and reached fruition with the signing of 
a contract for its construction on April 11, 1949 by the Eastern 
Sub-Committee of the Buildings Committee. 


A description of the new headquarters building and labora- 
tory follows: 


DESCRIPTION OF NEW BUILDING 


The new headquarters and laboratory building of the National 
Canners Association, is a modern three-story structure of 36,000 
square feet of gross space on a rectangular lot of 120 x 140 feet. 


The building is L-shaped, with a frontage of 95 feet on the 
east side of 20th Street and a depth of 140 feet 10 inches along 
an alley north of and adjacent to the N.C.A. property. Along 
20th Street, on the short leg of the L, the building is 50 feet 
deep, and on the long leg of the L it is 50 feet wide. 


The area not occupied by the building is blacktopped and 
fenced and is used for parking for N.C.A. and employee’s 
vehicles. The building is of reinforced concrete construction, 
with stone facing on 20th Street, and brick on the other exterior 
walls. It is air-conditioned, has fluorescent lighting, and has an 
elevator for both passengers and freight. 


The interior is largely open office space, with only limited use 
of ceiling-height partitions. 


Visitors find information at the telephone switchboard located 
adjacent to the lobby at the first floor main entrance. 


In addition to the Secretary and his staff, the first floor con- 
tains offices for the Office of the Treasurer, the Information 


1133 Twentieth Street 


Division, Labeling Division, Fishery Products Division, Raw 
Products Bureau, and the Division of Statistics. A feature of 
the first floor is a conference room with a seating capacity of 95. 
Adjoining the Office of the Secretary are two small private 
workrooms for the use of canners or for conferences among a 
few persons. 


The second floor is shared by the Claims Division, Home Eco- 
nomics Division, and the administrative offices of the Washing- 
ton Research Laboratories. A large library room also is on 
that floor. 


A feature of the Home Economics Division layout is a modern 
duo-kitchen for the development of both family-size and insti- 
tutional recipes and a combination dining and photography room 
for group testing of recipes and the preparation of food photo- 
graphs. The dining room also may be used on occasion as a 
conference room or for lectures to various groups interested in 
dietetics and nutrition. 


Except for two offices for laboratory division heads, the entire 
third floor is devoted to laboratories and their supplemental 
service areas. The division of space and design of facilities 
have been made in accordance with the several functions of the 
Research Laboratories—bacteriology, processing, chemistry, nv- 
trition, sanitation, waste disposal, and microanalysis. 


Units using like equipment are grouped; for example, the 
chemistry, nutrition and waste disposal-sanitation laboraiories, 
comprising nearly half the direct laboratory area, are in a single 
continuous space marked off by barriers such as hoods or stor- 
age cabinets instead of partitions. Similarly, the bacteri»|ogical 
laboratory is divided into two sections, one for service :“1d one 
for research, by a row of incubator cabinets accessible fro both 
sides. A separate cutting room permits examination o: large 
groups of samples without interference with other lab« ratory 
work, 


The basement space, aside from the heating, air condi ioning 
and general service areas, is divided between the Labo tories 
(pilot plant and storage rooms) and the mail and dup) ating 
service, including storage of stationery and supplies. 
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Anchor Hocking Capper. 
that handles jars so gently. 
of fill. 


Note the straight tangent take-off 
Note also the extreme evenness 


8-ounce baby food jars 
Magnetic Retort Crate Loader table. FMC 30-Pocket M&S Filler 


collecting on the W. F'. and John Barnes 


and Anchor-Hocking Capper can be seen in the background. 


Beech Nut Baby Food Line 
Model of Sanitation 


There’s a reason why the mothers of 
America feed their precious darlings 
some billion and a half jars or cans of 
baby food each year. As a matter of 
fact, there are many reasons, but such 
considerations as nutrition, ease of han- 
dling, ete. are no doubt secondary to an 
assured confidence that these products 
are prepared under conditions of scrupu- 
lous sanitation. The Beechnut Packing 
Company with plants at New York and 
California spare no expense insuring 
that its product lives up to the high 
standard of purity that a mother de- 
mands of the food she gives her baby. 
The high sanitary standards maintained 
on a day by day basis could well serve 
as a model for all food processors. An 
8-hour clean-up shift follows each 8-hour 
working day, and the entire plant and 
equipment is cleaned with the thorough- 
ness and care that the most meticulous 
housewife gives her kitchen. 


The care given the 30-pocket M & S 
Filler is an example of the cleanliness 
Standards throughout the plant. After 
each working day all contact parts of the 
filler are completely disassembled and 
every part thoroughly cleaned. When 
compictely cleaned, the parts are left 
to dry on a specially constructed rack. 
Whe» dry, the parts are reassembled, but 
always by another shift of workers, so 
that the reassemblers can inspect the 
work of the clean-up shift. This is typi- 
cal of the clean-up operations of the 
entir plant, and is mother’s assurance 
of purity, 
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NEW HIGH SPEED FILLER 


Up at the Canajoharie, New York 
plant, each type of baby food is prepared 
according to its formulae, heated in 
stainless cookers, strained and restrained 


FMC 30-Pocket M & S Filler disassem- 
bled for cleaning. Note the cone-shaped 
feed hopper, a distinct innovation in 
filler design, which provides increased 
sanitation as well as greater product 
uniformity. 


through finishers, vacuumized and then 
transferred to a 3,000 pound capacity 
holding tank which acts as a supply tank 
to the filler bowl. An automatic float 
valve in the FMC 30 Pocket M & S filler 
bowl controls the flow from the holding 
tank to the filler bowl. This new stream- 
lined filler built by the Sprague Sells 
Division of Food Machinery Corporation, 
although adaptable to many other filling 
operations for any material from a liquid 


to a semi solid, has been designed prim- 
arily for the high speed filling of baby 
foods. Though this is the first machine 
of its kind ever built, it has been in 
operation continuously 8 hours a day, 
five days a week since late in January 
with neither a break-in nor a tryout 
period. It has operated on both 5 and 8 
ounce jars on such products as strained 
peas, bacon, lamb, liver, beef, apples and 
apricots, vegetables with bacon, vege- 
table soup, and beans. The machine has 
been operated at the rate of 500 5-ounce 
jars per minute and 450 8-ounce jars. 
Production limitations have thus far pre- 
vented the machine from operating at its 
top speed which is estimated to be 650 
and 550 jars per minute respectively. 
Some of the more important special de- 
signs featured are gentle handling for 
glass jars at high rates of speed, no-can- 
no-fill mechanism, ease of cleaning and 
simplified size changes. 


JAR LINE AT CANAJOHARIE 

Cases of empty jars are unloaded by 
hand into a Barnes Unscrambler. The 
jars are then carried on a single line 
conveyor past two glass inspectors, into 
a Hartford-Empire Jar Washer where 
the jars are washed and sterilized with 
hot water. From here they are carried on 
the filler in-feed conveyor, past another 
inspector into the 30-Pocket M & S 
Filler. A straight tangent take-off car- 
ries the jars to an Anchor Hocking 16- 
Head Capper. This straight tangent 
take-off removes the jars from the filler 
without any sudden change in direc- 
tion, and therefore practically eliminates 
shock. The jars then enter a W. F. and 
Jchn Barnes Magnetic Retort Crate 
Loader and are processed for the re- 
quired time in standard retorts. The 
crate is carried through a cooling canal 
and then unloaded by another Barnes 
Magnetic Unit. After drying, labeling 
and casing, the cases are placed in stor- 
age for a given period of time and rein- 
spected prior to shipment. 
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TOPPINGS ARE TOPS—Eight delicious flavors of ice cream and dessert toppings 
are now on the market packaged in handy six ounce jars as shown above, according 
to the All American Fruit & Extract Company, Chicago, manufacturers of the line. 
The flavors include strawberry, pineapple, cherry, tutti-frutti, raspberry, butter- 


scotch, chocolate and caramel. 
jobbers. 
by Luedke-Wilkins. 


National distribution is through wholesalers and 
Owens-Illinois supplies the jars; closures by Crown Cork and Seal; labels 


FINANCIAL MEN INSPECT 
GERBER PLANT 


More than 40 brokers and bankers 
from San Francisco’s financial district, 
visited the plant of the Gerber Products 
Company at Oakland, California, late in 
May, sampling baby-food and getting an 
insight into the working of a rapidly 
growing division of the canned foods 
industry. The tour was sponsored by 
A. G. Becker & Co., underwriters, and 
was in charge of Carl W. Stern, resident 
manager of this investment firm. 

The Oakland plant, whose sales now 
run about $20,000,000 a year, got into 
production in 1943 when the Gerber in- 
terests took over the plant of Elmhurst 
Packers, Inc. About fifty products are 
turned out and a year-around operation 
is carried on, with about 50,000 tons of 
fruits and vegetables, and other agricul- 
tural products handled annually. Since 
the Oakland plant was acquired the 
plant has been virtually rebuilt, at a cost 
of more than $2,000,000. Much of the 
machinery is of original design. During 
the peak season the 600 employees turn 
out 1,750,000 cans of food a day. 


The visitors had luncheon in the plant 
cafeteria and W. U. Hudson, vice-presi- 
dent in charge of production and re- 
search, advised that of the staff of 600 
to 700 employees, more than 50 are solely 
engaged in quality control and sanita- 
tion. He said that while he was willing 
to assume that the birth rate in this 
country would go down gradually during 
the next five years, he felt that baby- 
food sales would continue to increase, 
because of wider use. 


The average consumption of prepared 
baby-food per infant in the United 
States is now but seven cans a month, 
but in 12 selected marketing areas where 
Gerber has made a concentrated sales 
effort, average consumption has _ been 
stepped up to 13 cans a week. In 1940 
the company had net sales of $3,177,000, 
while in the year ended March 31, 1950, 
sales have zoomed to $42,240,000. Other 
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plants are at Fremont, Mich.; Salem, 
Ore.; and Rochester, N. Y. 

New products are being added from 
time to time and orange custard is 
to be introduced in September. A pureed 
tuna is to be tested in November. 


SPRING CRANBERRY SALES 
MAKE 52 PERCENT GAIN 


Ocean Spray Cranberry Sauce, once a 
seasonal item, now is definitely in the 
year-round class. National Cranberry 
Association reports that Ocean Spray 
canned cranberry sales for the first four 
months of 1950 are 52 percent ahead of 
the same period last year. 


This is an acceleration of a 10-year 
trend. Since 1940, Ocean Spray sales 
during September, October, November 
and December, the traditional cranberry 
season, have increased 63 percent, but 
sales from January through August have 
increased 228 percent. 

Biggest reason for the year-round gain 
is the promotion of cranberry sauce with 
chicken, as well as with turkey. Ocean 
Spray is in the third year of a 10-year 
campaign to make chicken ’n cranberry 
sauce a national eating habit. Associa- 
tion advertising is dominated by the 
chicken ’n cranberry theme. Dealers are 
being urged to couple chicken and cran- 
berry sauce in their newspaper adver- 
tising and handbills, and follow through 
with store displays of fresh, frozen or 
canned chicken with cranberry sauce. 


OLIVE PROMOTION 


A new program aimed at giving retail- 
ers profit making suggestions based on 
store tested display ideas has been an- 
nounced by the Olive Advisory Board. 

Three promotional ideas will be pub- 
licized during 1950. First promotion, 
built on sales success in California 
stores, is a related item sale hooking up 
the high margin offered on ripe olives 
with the rapid turnover of produce 
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items, and features an “elegant” salad 
suggestion associating ripe olives with 
lettuce. This proven sales idea will be 
featured during July and August. 


Another test related item promotion 
with ripe olives will be spotlighted in the 
second drive during September and Octo. 
ber. Central theme of all the sugges. 
tions for these profit pick-ups will be the 
association of the high profit margin and 
impulse sale interest of ripe olives with 
items having rapid turnover. 


The Board also announces a continua- 
tion of its extensive national magazine 
advertising campaign on ripe olives 
throughout the year, reaching approxi- 
mately 29,000,000 homes, reminding read- 
ers of the addition ripe olives make to a 
meal, and suggesting various attractive 
ways of using the product. 


Clear apple juice bearing the Lucky 
Leaf label, trademark of Knouse Foods 
Cooperative, Inc., Peach Glen, Pennsyl- 
vania, is now being packaged in clear 
glass bottles in order to show attvactive 
and appetizing appearance of product. 
Lucky Leaf Apple juice and _ other 
Knouse food products are distributed 
through established food brokers ti: rough- 
out the entire United States. Ii addi- 
tion to apple juice Knouse Foods, with 
four plants in Southern Pennsy/vanit, 
also packs apple sauce, sliced “pples, 
apple jelly, apple butter, cider v nega’, 
white distilled vinegar, tomato juice and 
cherries. 
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CORN AND PEA CANNER 
GROUPS TO MERGE 


On May 18, trustees and directors of 
the Canned Pea Association, Corn Can- 
ners’ Service Bureau, and Associated 
Independent Corn Canners met in Chi- 
cago and determined to launch at once 
an effort to bring into being a single 
organization designed to carry on the 
promotional, merchandising, and raw 
products activities in which the three 
organizations have been engaged. The 
aim is to have the new organization 
begin its official existence as of July 1, 
1950, or as soon thereafter as the mem- 
bership recruitment program has been 
successfully conducted. The name of the 
new organizations will be Associated 
Independent Canners Incorporated. 


The 29 members who constitute the 
Board of Directors of Canned Pea Asso- 
ciation, Corn Canners’ Service Bureau 
and Associated Independent Corn Can- 
ners will temporarily serve as the Board 
of Directors until such time as the first 
meeting of the new organization is held 
at the National Convention in February. 
Thereafter, the board shall consist of 
20 members, 16 of which will be elected 
by the membership. Dues are to be fixed 
annually by the board. Minimum dues 
are $100 a year. Initial dues for a mini- 
mum program for the period which will 
terminate June 30, 1951, are to be % 
cents ($.00625) per case, basis No. 303’s. 
The present aim is to secure member- 
ships based on approximately 12 million 
cases or more of peas and corn, 1950 
pack—plus carryover calculated August 
ist. The Board by % vote may author- 
ize an assessment to carry on specialized 
activities such as advertising, merchan- 
dising, ete. 


On the basis that to be truly successful 
in today’s competitive merchandising, a 
promotional program needs to be based 
on a foundation of quality, projects 
related to equipment, materials and 
method of application for controlling 
insect pest and diseases of peas and corn 
will be given special attention in the new 
association. At present there is under- 
way a definite program designed for 
improvement of spraying and dusting 
equipinent for the control of insects and 
diseases of corn and peas. Also there 
is an oxtensive program of research and 
testin» of practical methods aimed at in- 
plant control of corn borer and other 
foreiy material detrimental to quality. 


Me bership forms were forwarded to 
inter. ted parties on June 1 in the hope 
that .e deadline will be met by the first 
of Ju». Terms of payment are 10 per- 
cent \ ith subscription blank, 30 percent 
on Ai -ust 1st, 30 percent on October 1st, 
and?) percent on January 1, 1951. All 
funds will be held in escrow, until such 
time s the board of directors shall de- 
termi: c that sufficient funds are avail- 
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able for the formation of the new group 
or until such time that this seems im- 
probable in which case the money will 
be refunded less an amount up to 6 per- 
cent for organizing expenses. 


PENNSYLVANIA CANNERS 
OPPOSE GOVERNMENT 
SPENDING 


At a meeting of the Board of Direc- 
tors of the Pennsylvania Canners Asso- 
ciation held on June 1, a Resolution was 
passed taking strenuous opposition to the 
continuance of deficient financing by our 
Federal Government during prosperous 
times, and requesting that such financing 
be reduced and finally terminated 
through economy in operations. It was 
further resolved that the present Admin- 
istration of our Federal Government 
adopt the general principles of the 
Hoover Commission Report in the best 
interest of economy and more efficient 
operation of our Federal Government. 

A copy of the Resolution is to be sent 
to the entire membership of the Pennsyl- 
vania Canners Association, the National 
Canners Association, the several state 
canners associations, and to the Sena- 
torial and Congressional Representatives 
from Pennsylvania. 


MEADE S. CARMICHAEL 


Meade S. Carmichael, former Wiscon- 
sin canner and with the Scott Viner 
Company of Columbus, Ohio since 1931, 
died at Columbus on June 2 after an ill- 
ness of about five years. He was 79 
years old. 


Mr. Carmichael’s canning experience 
had been in association with a number of 
Wisconsin canning firms, including the 
Elba Canning Company at Astico in 
1913, and in the next 20 years with can- 
ning plants at Oconomowoc, Reeseville, 
Clyman, and Sparta, serving as Presi- 
dent of the Sparta Canning Company 
from 1925 to 1931. He was a Diamond 
Member of the Old Guard Society. 


He is survived by his widow and 10 
children, including Albert E. Carmichael 
with the Elkhorn Canning Company, 
Elkhorn, Wisconsin, and four sons with 
the Scott Viner Company. 


MARYLAND BROKERS MEET 


Maryland Food Brokers Association 
held their final meeting of the season 
till next fall at the Baltimore Country 
Club on June 2, and had Watson Rogers, 
NFBA President, and Jack Schilling, 
legal counsel, as guests for the occasion. 

New members elected are Irving 
Shames of Shames & Company, Wash- 
ington, D. C.; and Carl Hopfield, Carrol] 
F. Tolson Company, Baltimore, 


CHARLIE WALLS CHANGES 


After 14 years with the Phillips Pack- 
ing Company, Inc., Cambridge, Mary- 
land, Charlie Walls, Jr. has resigned his 
position as Production Engineer and has 
joined the sales staff of Industrial Con- 
tainer Corporation of Brooklyn, New 
York, as representative for the Tri-State 
area. Mr. Walls feels that after years 
on the buyer’s side of the desk, it is 
going to be some kind of an experience 
in rendering the kind of service to cus- 
tomers that he has so often wished for. 

His company is a manufacturer of cor- 
rugated cartons for canners’ use, and 
produces a full line of waxed, colored 
and precision printed shipping cases. 


SUPERFINE BROKERS MEET 


More than 40 members of 25 brokerage 
houses representing Charles G. Sum- 
mers, Jr., Inc., New Freedom, Pennsyl- 
vania packers of “Superfine” canned 
foods, met at New Freedom recently for 
their annual meeting and inspection tour 
of plant facilities. 

They learned of several major changes 
recently made, including new pea viner 
operations, which will provide additional 
capacity, along with additional storage 
facilities. Stran Summers, Superfine’s 
Presdent, who was host to the group, 
also announced the installation of pal- 
letizing equipment and the inauguration 
of a company operated pension system, 
which will provide employes at the age 
of 65 with minimum pensions of $100 per 
month including Federal benefits. 

Complete revisions have been made in 
the company’s office procedure for more 
efficient operations, set up by George V. 
Rountree & Company of Chicago, who 
are regularly retained by Summers. 


EMPLOYES RECEIVE BONUS 
CHECKS 


Something over $6500 was paid to em- 
ployes of the Illinois Canning Company 
at Hoopeston as a bonus at an annual 
get-together on the night of May 16. 
Some 600 factory and farm workers 
attended the picnic supper and entertain- 
ment. 


BURNS MOVES 


Earll T. Burns, Syracuse, New York 
food broker, has moved into new and 
larger quarters in the Union Building. 


OPENS NEW WAREHOUSE 


Kroger Company has formally opened 
its new $1,000,000 warehouse in Madi- 
son, Wisconsin, which will service the 
chain’s stores in Iowa, Northern Illinois, 
and Wisconsin. 
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WAREHIME ELECTED COLLEGE 
TRUSTEE 


Alan R. Warehime, Hanover, Pennsyl- 
vania, vice-president and general man- 
ager of the Hanover Canning Co. and 
the Centre County Canning Co., has been 
elected a trustee of Hood College, Fred- 
erick, Maryland, according to announce- 
ment by Dr. Andrew G. Truxal, presi- 
dent of the woman’s college. 


Mr. Warehime, who is a graduate of 
Hanover High School, Massanutten Mili- 


ALAN R. WAREHIME 


tary Academy, and Pennsylvania State 
College, has served as president of the 
Pennsylvania Canners’ Association and 
as a member of the board of directors of 
the National Canners’ Association. 


He is prominent in civic affairs in 
Hanover, where he is a director of the 
Farmers State Bank, the Hanover Gen- 
eral Hospital, and the Hanover Coun- 
try Club. 


TOPFLIGHT CONSOLIDATES 
OFFICES 


Topflight Tape Company, York, Penn- 
sylvania manufacturers of self adhesive 
plastic tape for point-of-purchase adver- 
tising, package conversion, label changes, 
and displays, have consolidated all of 
the administrative, sales, accounting and 
advertising departments into one build- 
ing at 116 E. Market Street. The com- 
pany began operations during the late 
war at a location in an old mansion 
building of the 90’s era. Since then it had 
spread to four other locations widely 
scattered. Two years ago a block long 
production plant was secured to meet 
demands. This latest move consolidates 
all offices into one building, making for 
greater economy and better service to 
customers. 
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New Wage-Hour 


Record-Keeping 


The Wage and Hour Division on May 
20 published revised regulations pre- 
scribing the record-keeping requirements 
for all employers subject to the Fair 
Labor Standards Act. These new re- 
quirements go into effect on June 19. For 
the most part, the revision constitutes 
mere formal and editorial changes in the 
existing regulations, but some new pro- 
visions are included to bring the record- 
keeping regulations into line with the 
statutory changes effected by the Fair 
Labor Standards Amendments of 1949. 


As before, all employers subject to the 
Act must keep the following basic rec- 
ords for each covered employee: 


1. Name 

2. Home address 

3. Date of birth (if under 19) 
4. Occupation 


5. Time of day and day in week when 
workweek begins 


6. Regular hourly rate of pay and 
basis on which wages are paid (such as 
hourly, daily, or weekly) 


7. Hours worked each work day and 
total hours worked each week 


8. Total daily or weekly straight-time 
earnings 

9. Total overtime pay in excess of 
straight-time pay 

10. Total additions to or deductions 
from wages for each pay period 


11. Total wages each pay period 


12. Date of payment in each pay period 
covered. In addition, employers must 
now keep for each employee a record of 
the amount and nature of each payment 
that may be excluded from his regular 
rate pursuant to the 1949 Amendments. 


Every employer subject to the Act 
must post notices pertaining to the ap- 
plication of the Act in conspicuous places 
in every establishment where covered 
employees are employed. Every employer 
must also preserve for at least three 
years all payroll records and such cer- 
tificates, agreements, plans and notices 
as are required by the Act. In addition, 
employers must keep for at least two 
years such supplementary records as the 
basic employment and earning records of 
individual employees, wage rate tables, 
work-time schedules, order, shipping, and 
billing records, and records of additions 
to or deductions from wages paid, when 
these materials are used in computing 
an employee’s weekly earnings. 


With respect to employees employed 
pursuant to the partial overtime pay 
exemption for 14 weeks provided in Sec- 
tion 7 (b) (3) of the Act, employers 
must maintain and preserve, in addition 
to the records required of all employers 
subject to the Act, records indicating the 
beginning and ending of each workweek 


during which the establishment operates 
under the exemption. Notice of the 
workweek chosen must also be promi- 
nently posted beside the pay window 
when employees are paid for such work- 
weeks. Employers availing themselves 
of the 14-week total overtime pay exemp- 
tion under Section 7 (c) of the Act must 
maintain corresponding records and post 
the corresponding notices to employees, 
Special records are required for em- 
ployees exempt under Section 13 (a) (1) 
as executive, administrative, profession- 
al, local retailing or outside salesmen 
employees. 


Completely new record-keeping re- 
quirements are prescribed for employees 
paid overtime under one of the three 
exceptions to the regular rate principle: 


(1) payment of overtime under a Belo- 
type guaranteed wage plan; 


(2) payment of overtime on the rate 
applicable to the type of work done dur- 
ing overtime hours; and 


(3) payment of overtime on a basic 
established rate. Employers availing 
themselves of these exceptions should 
check the new requirements to see what 
records are required. The regulations 
were published in the Federal Register 
of May 20. 


NEW LAMP NEUTRALIZES 
ODORS 


The fresh, clean smell which prevails 
out of doors during an electrical storm 
is being reproduced indoors on a small 
scale by means of a small lamp bulb 
being introduced here by General Elec- 
tric’s Lamp Department. 

Ozone, a form of oxygen, is the sub- 
stance created by nature which has the 
effect of neutralizing many objectionable 
odors, according to G-E engineers. Now 
it is produced at the flick of a switch 
by a new, four-watt lamp which is de- 
signed to dispel unwanted odors. This 
lamp bulb is expected to find use in many 
cases where a_ deodorizing effect is 
desired. 

A glass ball less than an inch and a 
half in diameter, the new lamp bulb 
gives off the just barely noticeable con- 
centrations of ozone which are useful in 
making the presence of the odors less 
perceptible. It operates on houschold 
current, and is used with a ballast in a 
simple fixture which allows the free 
escape of ozone, but shields the eyes from 
the ultraviolet energy generated by the 
lamp. 

Although they’ are expected to find 
wide public acceptance in homes, offices, 
and other living and working areas, the 
first ozone lamps to be produced are 
being acquired by manufacturers of 
automatic clothes dryers. They are 
being built into dryers to give clothes the 
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WEINZ 


SPLIT PEA 
SOUP 


WITH VEGETABLES 
AND SMOKED PORK 
VARIETIES 


MANUFACTURED IN USA.BY 
HEINZ CO, PITTSBURGH. 


£G US Par 


e Condensed split pea soup is the newest 
. variety to come from the kitchens of H. 
J. Heinz Company. Successfully intro- 
d duced and tested in hotels and restaur- 
g ants, the soup will be retailed in the 
d same price bracket as the company’s 
it vegetable, bean, vegetarian vegetable and 
is cream of pea soups. 
— odor as well as the appearance of clean- 
liness. The bulbs also are being built 
into refrigerators and beverage vending 
machines. In addition, the lamps are 
seen by engineers as having advantages 
Is in such other equipment as heating, ven- 
tilating, and packaged air conditioning 
units. 
7 The ozone produced by one lamp bulb, 
| according to G.E., is sufficient to mask 
- odors in areas of up to 1000 cubic feet. 
7 The new lamp is expected to be used as a 
~‘ room deodorizer in such residential areas 
Je as kitchens, clothes closets, bedrooms, 
baths, cellars, and recreation rooms; in 
“ public and private rest rooms; in com- 
* mercial and industrial areas such as 
‘is elevators, reception and conference rooms, 
and private and general offices; and in 
nd such vehicles as passenger cars, ambu- 
” lances, air-conditioned planes, trains, 
and buses. 
: The lamps have a mild germicidal 
ilb 
o~ effect, according to engineers. To help 
in maintain the desired condition of steril- 
288 ity, they are expected to be used in small, 
ld sanitary storage cabinets for beauty and 
ae barbe: supplies, medical and dental in- 
mn struments, tooth brushes, and other. 
om 
he FREEZING EQUIPMENT FIRM 
-" The Mechanical Engineering & Sales 
in | 
eS. orp. has been incorporated at Stockton, 
she Califirnia with a capital stock of 
are $75,000, for the handling of equipment 
for the quick freezi f food. Incor- 
of e quick freezing o 
are Porators are William Rusher, Chester 
the R. Eccles Sr. and Richard Krage. 
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REGISTERED TRADE-MARK 


(A Million Dollar Organization is at your service) 


CLEANERS GRADERS WASHERS 
BLANCHERS, ETC. 
for 


LIMA BEANS > TOMATOES 


STRING BEANS~ e CHERRIES 
and other Vegetables and Fruits 


Write for information on latest and most modern 
Tomato Equipment for continuous lines 


HUNTLEY MANUFACTURING CO. 


BROCTON, N. Y., U.S.A. 
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CROP CONDITIONS 


BEANS 


VAN BUREN, ARK., June 4, 1950—Green 
Beans: Acreage about 75 percent of 1949 
spring crop. Just starting to pack. Fresh 
market high. Mostly all canners start- 
ing to pack this week. 


NORTH ROSE, N. Y., June 5, 1950—Green 
& Wax Beans: Not yet planted. 


MORRISVILLE, PA., June 1, 1950—Snap 
Beans: Good condition; 2 weeks later 
than normal. 


NEW FREEDOM, PA., June 1, 1950 — 
Stringless Beans: Normal acreage was 
planted. Stands are good at this time 
and fields are making good progress, al- 
though we had to replant about 40 acres 
which were washed out in one very heavy 
storm. Most reports we have seen indi- 
cate that favorable weather is being en- 
countered over various sections of the 
country so far as the planting of beans 
is concerned, but in all cases the season 
is rather late. 


Lima Beans: Only a small portion of 
a substantially reduced acreage planted 
due to wet weather. We are 10 days 
behind our planting schedule. 


1950 — Snap 
Acre- 


CHETEK, WIS., June 1, 
Beans: Just planting at this time. 
age down. 


NEW HOLSTEIN, WIS., June 2, 1950— 
Lima Beans: Started planting June 1, 
about one week late. Land in fine con- 
dition; acreage will be normal for us, 
no increase or decrease. 


PORT WASHINGTON, WIS., June 1, 1950 
—Lima Beans: Weather for this part of 
the country has been very favorable for 
early plantings. We have about 50 per- 
cent of our acreage in and expect a good 
stand, this based on type of weather. 


CORN 


ROSSVILLE, ILL., June 5, 1950—Sweet 
Corn: Will finish planting in next day or 
two. Acreage only 60 percent of 1949. 
Early plantings look good to date. 


ROCHESTER, IND., June 6, 1950—Corn: 
Conditions to date are normal. Golden 
variety planted on schedule and all plant- 
ings completed by May 31. White corn 
is now being planted on schedule, with 
ample moisture. Temperatures have been 
somewhat below normal but warm 
weather from now on wc-'4 bring corn 
right up to last year. 


ST. CLOUD, MINN., June 6, 1950—Corn: 
1000 acres; expect 2 tons per acre. 


NEW FREEDOM, PA., June 1, 1950 — 
Corn: We are two weeks behind planting 
schedule. Due to wet weather about 
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half of reduced acreage is planted. The 
cool weather has resulted in poor germi- 
nation and the crop is making poor prog- 
ress. No white corn has been planted to 
date. We have had mixed reports on 
corn although we believe that the major- 
ity show rather late planting, poor prog- 
ress, and an acreage considerably below 
last year. 


CLEVELAND, WIS., June 1, 1950—Corn: 
Just going into the ground, and on 
schedule. 


LANCASTER, WIS., June 2, 1950—Corn: 
Acreage cut 25 percent. Completed plant- 
ing June 1; germinating well. 


PORT WASHINGTON, WIS., June 1, 1950 
Corn: Planting thus far has been pro- 
ceding according to schedule. Conditions 
seem to be favorable for good germina- 
tion. Thus far we do not have anything 
out of the ground. = 


REEDSBURG, WiS., June 5, 1950—Corn: 
Acreage down 50 percent. Started plant- 
ing on May 19 and will finish not later 
than June 15. Crop looks normal al- 
though some stands are only fair. 


ROCKFIELD, WIS., June 2, 1950—Sweet 
Corn: Acreage cut from 3000 to 2000 
acres. Plantings delayed a week to 10 
days. Very little corn out of the ground 
but there is plenty of moisture for good 
germination. 


SAUK CITY, WIS., June 2, 1950—Corn: 
Field condition good. Plenty of moisture. 


SUSSEX, WIS., June 2, 1950 — Corn: 
Planting is progressing nicely; have 
about 40 percent of our acreage in. The 
first plantings are up and coming along 
nicely. While we are a week late this 
is not as bad as the situation is on peas, 
due to the July heat, which corn can 
stand much better. We’ll be over half 
through with out planting this week and 
then will taper off slightly on our pro- 
gram and expect to be through the week 
of June 19. 


PEAS 


ST. CLOUD, MINN., June 6, 1950—Peas: 
900 acres; expect 2500 pounds per acre. 


NORTH ROSE, N. Y., June 5, 1950—Peas: 
Ideal planting conditions. Some fields 
reported thin in germination but situa- 
tion is not serious. Looks like normal 
crop. 


NEW FREEDOM, PA., June 1, 1950 — 
Peas: Normal acreage has been planted. 
Stands are good and the vine growth is 
excellent. Harvesting season about one 
week late; accumulated heat units 20 to 
25 percent below normal. Most reports 


we have seem to indicate that favorable 
weather is being encountered over vari- 
ous sections of the country so far as the 
planting of peas is concerned, but in all 
cases the season is rather late. 
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CASSVILLE, WIS., June 2, 1950—Peas: 
We were about two weeks late in seeding 
our peas but they are advancing very 
rapidly. Weather conditions are fine so 
far. Had about 40 acres drowned out by 
the flood. Looks like 80 percent yield. 
Expect to start canning about June 25, 


CHETEK, WIS., June 1, 1950 — Peas: 
Three weeks late in planting over normal 
due to cold, wet weather. First plantings 
up approximately 3 inches and looking 
healthy. Expect some serious bunching. 
Top soil needs moisture badly as we have 
had high winds throughout the month, 
Acreage in this vicinity down as a whole. 


CLEVELAND, WIS., June 1, 1950—Peas: 
Find that our fields are average in a 
normal year. Acreage cut 10 percent 
compared to 1949 because of lateness in 
season. We are behind about two weeks; 
no fields in blossom as yet. 


LANCASTER, WIS., June 2, 1950—Peas: 
Normal acreage; stand good. Looks like 
average crop in prospect. Planting com- 
pleted May 31. 


NEW HOLSTEIN, WIS., June 2, 1950— 
Peas: Canning acreage normal; com- 
pleted sowing May 31. First plantings 
look very promising; aphid threat not 
too severe as yet. Moisture a little on 
the low side with temperatures also aver- 
aging below normal. 


PORT WASHINGTON, WIS., June 1, 1950 
—Peas: The situation is on an average 
from 2 to 3 weeks late. Early planting, 
because of the cold and wet weather, 
made no appreciative advances until the 
first week in May. Germination through- 
out is good, except where the ground 
packed and became heavily crusted. 
Progress of the crop as of June 1 still 
indicates a late canning start and bunch- 
ing of fields is rather expected. 


REEDSBURG, WIS., June 5, 1950—Peas: 
Acreage about the same as 1949. Yield 
should be normal as crop for the most 
part looks good except for thin stands on 
some late plantings of Sweet. We will 
not pack until the week of June 25, two 
week late. Weather is now okay and 
moisture satisfactory. 


ROCKFIELD, WIs., June 2, 1950— eas: 
Same acreage as last year. Plantings 
delayed two to three weeks becaise of 
cold, wet weather. Germination very 
good. Peas that are up look very good. 
If June and July are cool, with plenty of 
moisture, there are prospects for a etter 
than average pack. 


SAUK CITY, WIS., June 2, 1950— ?eas: 
Acreage conditions very good. ‘egin- 
ning to blossom. Plenty of mae:sture. 


SUSSEX, WIS., June 2, 1950 — Peas: 
Have had sufficient rainfall so ‘ar te 
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Tomato Juice 
Filling Equipment 


OTHER FMC TOMATO 
FOR FAST, ACCURATE, UNIFORM FILLING AND JUICE EQUIPMENT 


The FMC line of Fillers for tomato juice, 
citrus juice or other free-flowing liquids, 
features high speed and high capacity, 
plus accuracy and uniformity of fill. This 
quality-built FMC equipment is available 
in 6, 10, 12, 18 and 24 valve sizes to handle 
practically any height can, in sizes up to 
No. 10 (603 diameter). Some of the fea- 
tures of FMC Juice Fillers include (1) new 
design non-drip valves, (2) fully enclosed 
lower operating parts—keeps juice out gmc HAND PACK FILLERS 
of the mechanism, (3) readily adjustable 


fill to within 1-10 oz. tolerance. ) war; 


FOOD MACHINERY AND CHEMICAL FMC CONTINUOUS 


FMC TURBINE DRIVE 
CJUICE STRAINER 


FMC 24-Valve 
Juice Filler 


FMC UNIVERSAL 
CORPORATION JUICE STRAINER JUICE PROCESSORS 
Canning Machinery Divisions Write for full information 
: General Sales Offices: or contact your nearest 
: EASTERN: HOOPESTON, ILLINOIS WESTERN: SAN JOSE 5, CALIFORNIA F MC representative 
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1! 1T’S HERE ! ! 
1 Langsenkamp Superior Stainless Steel Sponge 
h- Zé The most advanced 
id Fonte sponge on the market to- 
d. day. Don't serub away 
ill your profits--take advan- 
h- tage of these features: 
1. Removes film and scorching 
instantly from coils, kettles, 
s: ec. Increases your cooking 
1d efficiency. 
st 2. Longer life—lowest cost. 
on 3. No scratching. 
ill 4. Easy to clean and flush. 
wo 5. Weighs more. 
nd ATRIAL ORDER WILL CON- 
VINCE YOU! PRICED 
REASONABLY 
CORING KNIVES PEELING KNIVES 
CORING KNIVES—The original 
of BALTIMORE, Hand-forged spoon knife. Greater 
Ty MD. service - longer life. Saves on labor, 
od. easy to handle. Attractively priced. 
of PEELING KNIVES- High carbon 
ter forged steel peeling knife. Handles 
conveniently, fits the hand. Easier 
jy ee to use, acclaimed by users through- 
as: si out the industry. Reasonably 
rin- priced. 
ire. 
F. H. LANGSENKAMP COMPANY 
as: 227-235 E. South Street, INDIANAPOLIS 25, INDIANA 
to 
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keep the crop coming along nicely. Peas 
have all been planted and have had about 
an inch and a half of rain in the past 
week, which is sufficient to keep the crop 
on about par basis. The $64.00 question 
is what kind of weather we’ll have in 
July. If this is reasonable then we 
should have a pretty fair pea pack. If, 
however, we get the usual hot, dry 
weather, then we are in trouble. The 
aphid situation is indefinite. There are 
a few around but some measures prob- 
ably won’t be necessary until the end of 
the month. It had been our experience 
that every time we are late we don’t 
have as much aphid trouble as when the 
crop is early. 


FRUIT 


NORTH ROSE, N. Y., June 5, 1950—Sweet 
& Sour Cherries: Very heavy bloom and 
heavy set of fruit. 

Apples: Heavy bloom in some vari- 
eties, normal bloom in others. 

Pears: Scattering of bloom and fruit 
set. Not a big crop, but it may be 
normal. 


NEW HOLSTEIN, WIS., June 2, 1950— 
Apples: Prospects are a little short of 
normal, about 80 percent. Canning vari- 
eties do not look too promising. 

Cherries: Seems to be an unknown 
quantity with us. 


WENATCHEE, WASH., May 29, 1950— 
Freestone Peaches: All fruit killed by 
severe winter. Many trees killed and 
many more injured. 

Apricots: All fruit killed but tree 
damage seems might be lighter than 
peaches. 

Sweet Cherries: Crop reduced by win- 
ter cold to not over 50 percent of 1949 
crop. 

Bartlett Pears: Probably 70 percent of 
1949. 


OTHER ITEMS 
VAN BUREN, ARK., June 4, 1950—Tur- 
nip & Mustard Greens & Kale: in middle 
of pack now, which will be the same as 
1949. Quality excellent. 
Okra: Prospects good. 
start last of June. 


ROSSVILLE, ILL., June 5, 1950—Aspara- 
gus: Same acreage as 1949. Yield about 
40 percent behind last year. Usually 
start about May 1 but this year it was 
May 10. 


Pack should 


Hi-Clearance Sprayer and Detasseler 


MORRISSVILLE, PA., June 1, 1950—Spin- 
ach: Production is 50 percent of normal. 
Will be packing spring crop no longer 
than three weeks. Blight starting in 
many fields may reduce this estimate as 
much as 25 percent. 


NEW HI-CLEARANCE SPRAYER 
AND DETASSELER 


A new heavy-duty, self-propelled, hi- 
clearance sprayer and detasseler espe- 
cially designed to permit effective late 
season spraying for insect control as well 
as for weed control—without breaking 
full grown plants, is reported ready for 
the market. 

This new machine, is 8 ft. wide, 14 ft. 
long overall, and has a maximum crop 
clearance of 7 feet. The machine is 
powered by International and travels 
through four forward ground speeds up 
to 15 m.p.h. 

Other exclusive features include a 
heavy-duty pump which provides high 
pressures up to 800 lbs. and a high capac- 
ity up to 20 g.p.m. Thorough mechanical 
agitation is maintained within an extra- 
large 275-gallon tank. Improved strain- 
ers and micronic filters effectively pre- 
vent nozzle clogging. 

The spray boom is designed for vari- 
ous width rows and is hydraulically actu- 
ated from a low position of 1’8” to a high 
8’4” position. This wide range serves 
the tall row crop grower throughout the 
entire season. Operating controls are 
centrally located at the driver’s seat. 
Rear-wheel brakes operate either inde- 
pendently or simultaneously—an adjust- 
able width front axle is also available. 

All parts of the machine which come 
in contact with the liquid spray are 
coated to make them chemically resistant. 

The heavy-duty, self-propelled Hi- 
Clearance Sprayer makes possible high 
pressure and high gallonage spraying. 
Its own power, spray tank and boom save 
many hours of labor normally spent in 
mounting and dismounting accessory 
type equipment used with conventional 
farm tractors. 

Complete information and descriptive 
material are available from the manu- 
facturer, Warren Mfg. Co., Inc., Mon- 
mouth, Illinois. 


TRACTOR STILTS 


Designed especially for second brood European corn bor- 


ers and sold under the trade name “Tractor Stilts,” a new 
device permits spraying in fields of mature corn. Tests in 
1949 showed that such spraying increased yields as much 
as 19 bushels an acre. 

“Tractor Stilts” was developed and patented by Merle 
Peterson, a farmer living near Blair, Nebraska. It con- 
sists of a set of three stilt-like legs attached to the trac- 
tor between the wheels and the tractor assembly. This 
raises the tractor with its spray equipment above the tall 
stalks of mature corn. , 

According to Peterson, “Tractor Stilts” are also useful 
in preventing weed growth which comes up after the last 
cultivation. 

“Tractor Stilts” can be installed in just a few hours. 
The spray tank or barrels ride between the rows beneath 
the body of the tractor. According to the inventor, such 
an outfit with an ordinary 6-row tractor sprayer will cover 
90 to 120 acres a day. 

“Tractor Stilts” are being manufactured by the Rhoades 
Corporation of Blair, Nebraska, and will be sold through 
leading implement dealers. The price is “under $400.” 
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MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 


best quality we have made in our 55 years of 
basket making. 


Plastex Treatment 


We are equipped to 
supply your baskets 
treated with PLASTEX 
HAMPER SOLUTION 
to help control flat 
sour bacteria in toma- 
toes and to lengthen 


the useful life of 


hampers. 


Write for Full 


Information 
5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 
Portsmouth Virginia 


NATIONAL CANNERY’ 


1950 
DIRECTORY 


LIST OF THE CANNERS 
OF THE UNITED STATES 


Compiled by NATIONAL CANNERS’ ASSO- 
CIATION from authoritative sources. 


Carefully prepared and up-to-date. _Lists cor- 
rected by canners themselves; verified by com- 
petent authorities. 


Distributed Free to members of the NATIONAL 
CANNERS’ ASSOCIATION. 


Sold to the Trade at $2.00 

per copy, postage prepaid 

Personal Checks Accepted 
Address all orders to the 


National Canners’ Association 
113° 20th Street, N. W. Washington 6, D. C. 


CAN YOU 
AFFORD 


NOT TO? 


CAN YOU AFFORD 
Not To PUT A HALT 
to wasteful operations? A whole 
tankful of good product going down 
the sewer because of old-time tank 
outlets? Outlet plugs are some- 
times removed carelessly, or back 
pressure raises plug permitting raw 
stock to enter filler line, also losing 
product down the sewer. 


The Langsenkamp 3-way valve pre- 
vents such losses. Supplies posi- 
tive, one-point control and saves 
time as well. Noel Now2 Non 3 


Position No 1. all positions closed 


No. 2 Straight through 
No. 3 To waste line 


LANGSENKAMP Stainless Steel 
Tanks and Kook-More Koils 
VS. Wooden Tanks 


Langsenkamp Stainless Steel Tanks re- 
placing Wooden Tanks will pay for them- 
selves in one season! 
Through increased capacity, faster cooking 
with K ook-More-K oils will increase 
volume ofa cooking tank 20% and = 
Extremely sanitary. Makes a much high- 
er quality product. | Lower mould count. 
Investigate .. . gain these added dividends. Available in 
1,500, 1,000, 750, 500 gallon capacities. 


INDIANA PADDLE FINISHER 
Give your product a smooth, velvety 
finish. The Indiana paddle finisher 
operates with low power cost, yet its rug- 
ged construction affords complete depend- 
ability and greater production capacity. 
Hook type frames remove for easy clean- 
ing; prevent mold-forming accumulations. 
Available in sizes to meet your needs. 


Write for catalog No. 48 today, or for specific information 
on any LANGSENKAMP product. 


227-235 East South Street, INDIANAPOLIS 25, INDIANA 


Have You Tried The Langsenkamp Superior Stainless Steel Sponge? 
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WEEKLY REVIEW 


The following reprint of Wisconsin 
Canners Association’s Traffic Bulletin No. 
660, dated June 2, 1950, is undoubtedly 
the most important market consideration 
of the week. 


NO REDUCTION IN RATES ON 
CANNED FOODS FROM OR 
TO PACIFIC COAST 


Sometime ago Pacific Northwest inter- 
ests submitted a proposal to the Trans- 
continental railroads requesting a reduc- 
tion in rates on canned peas, carload, 
Eastbound from their section to various 
destinations east of the Rocky Mountain 
territory. 

This application for reduction with 
amendments proposed the following rates 
into various territories, viz: 

Proposed: “A” 1.31; “B” 1.19; “C-D” 
Present: “A” 1.974; “B” 1.64; “C.D” 
L603 “BE” 1.4793 *K” 1.50; “K-12” 1.64. 
“A”—Eastern Seaboard from Maine to 

Norfolk, Va., including New York 

City, Philadelphia, ete. 

“B” — Pittsburgh, Buffalo, Cleveland, 
Western New York and Western 
Pennsylvania, etc. 

“C-D” — Wisconsin (eastern), 
Michigan, etc. 

“E”—Minnesota, Wisconsin (central and 
western), Iowa, ete. 

“K”—Southern States, including Jack- 
sonville, Fla. 

“K-1”—Florida Peninsula south of Jack- 
sonville. 

As per agreement, action on this pro- 
posal was not restricted to its exact 
scope, but other points of origin, desti- 
nations or other commodities were in- 
jected with the result that in its final 
appearance it would apply to all canned 
foods, carload, and Westbound from all 
sections to the Pacific Coast. 

Hearing on this Docket No. 6300, Sup- 
plements 1, 2, 3, was held before the 
Executives and Traffic Officers of the 
railroads in Chicago on May 10, 1950. 
Some 15 or 20 proponents or interested 
parties appeared and quite a lengthy and 
interesting discussion was held endeav- 
oring to convince the railroads that the 
proposed reduction should be made at the 
earliest possible date to take care of 
this season’s production. Result is— 

Following advice received from the 
Chairman of the Trancontinental Freight 
Bureau in part: 

“The Executive Traffic Officers gave 
further consideration . .. at their 
meeting May 23, 1950. While they ap- 
preciate the problems with which ... 
canners and shippers are faced in 
reaching eastern markets ... to make 
a reduction in the present rates... 
would decrease the net revenues of the 


Illinois, 
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carriers . . . several million dollars. 
. . and accordingly concluded that the 
application . . . should be declined.” 
This means that there will be no re- 
duction in rates on canned foods from, to 
or between the Pacific Coast territory 
and the territory east of the Rocky 
Mountains for several months to come, at 
least not in time to take care of the 1950 
production. 
Signed: F. L. THOMAS 


Traffic Manager 


NEW YORK MARKET 


Market Shaping For Good Early Season— 
Peas Being Canned In Parts of Virginia; 
Wisconsin Running Two To Three Weeks 
Late — Corn Falling Off — Movement Slow 
On Asparagus — Tomato Plantings Look 
Good — Citrus Steadier, Season Closing — 
Salmon Opening Close To Last Year, Alaska 
Strike Settled—Tuna And Fruits Practically 
Cleaned Up. 


By “New York Stater” 


New York, June 9, 1950 


THE SITUATION — Currently spot 
canned food demand is mainly for re- 
quirements but despite the unwillingness 
of buyers to operate on any other scale 
there is a noticeable lack of selling 
pressure. 

In many instances the industry is ap- 
proaching the end of the fiscal year in 
excellent shape, at least as regards sup- 
plies. There is some disappointment to 
the call for fish, especially as this is the 
so-called active consuming season, but 
many interests feel that with warmer 
weather a sharp increase in buying will 
be seen. Weather conditions in many of 
the important vegetable producing areas 
have been anything but favorable, but 
rains and warmer weather over the past 
few days has apparently aided growth 
materially. However, as to peas, the 
first vegetable to reach the canning 
plants as the new season opens, may run 
to considerable bunching at harvest time. 


THE OUTLOOK — Apparently many 
canned food markets were shaping for 
one of the best early seasons in recent 
years. Shortage of spot stocks of fruits, 
combined with the new marketing regu- 
lations covering canning in California, 
light supplies of many vegetables and 
expectations of a decided pickup in fish 
sales, all point, it was said toward this 
trend. Furthermore, the feeling was 
that new prices would display firmness, 
particularly in view of the mounting 
production costs. 


PEAS — Canning of Alaska peas 
started in parts of Virginia. This work 
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will be in full swing in the important 
producing sections as the current week 
gets underway. Extra standard quali- 
ties were being processed in brine for 
soup manufacturers. Generally favorable 
weather conditions have been ideal for 
top qualities, so that canning of stand- 
ards may not get going for a few days, 
Meanwhile, no new prices have _ been 
named in this area, but the feeling is 
that the schedules will come close to the 
opening levels of a year ago. 


Wisconsin canning may run from two 
to three weeks late and it will be a race 
with weather conditions. Many interests 
believe that with the quick plantings, 
bunching may be seen as the crop 
matures. 


CORN—There has been some falling 
off in the sweet corn trade. The under- 
standing was that many buyers were 
seeking 2s and 308s only in both cream 
style and whole golden kernel, but these 
packs are in extremely light supply. 
Fancy qualities in all sizes are available, 
but the demand is small. As a result a 
carryover of probably close to 7,000,000 
cases may be seen it was said, instead 
of the earlier season indications of 
around 4,000,000 cases. Fancy whole ker- 
nel golden 2s were offered out of Mary- 
land at around $1.15 and the mid-west at 
about $1.10. 


ASPARAGUS — New Jersey canners 
were moving slowly and some packers of 
featured brands have not as yet named 
prices. There were offerings out of Dela- 
ware on the basis of $4.40 for fancy 
small spears, $4.45 for mediums, $4.50 
for large and $4.55 for colossals, all- 
green, f.o.b. cannery. Meanwhile, the 
movement from the Mid-west and Cali- 
fornia continued well below the volume 
of demand and in some instances, West 
Coast packers have withdrawn from the 
market. 


TOMATOES — Reports from Indiana 
stated that tomato plants were of good 
quality and in sufficient supply. The 
weather the past few days has been ex- 
cellent for soil preparation, seedings and 
setting out of plant. It was said that 
direct seedings this year averaged better 
than normal and it now looks as though 
most of these seeds will come through. 
New York state reports were that grow- 
ers had completed plantings and that the 
crop looked good, although averaging 
about a week late. Overall acreage in 
that State was reported as about the 
same as last year. There were spot of- 
ferings of standards, f.o.b. Maryland 
canneries, at from $1.20 to $1.25 and 
extra standards at $1.30. 


CITRUS PRODUCTS — A trifle 
steadier price position was revealed. The 
season is fast nearing an end, with one 
leading canner stating that it will be 
completely finished in about two weeks. 
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Unsweetened orange juice was offered on 
the basis of $1.40 for 2s and $3.30 for 
46 oz. with sweetened $1.40 and $3.20 
respectively. Sweetened and unsweetened 
blended juice was $1.35 for 2s and $3.20 
for 46 oz. Unsweetened grapefruit juice 
was quoted at $1.30 for 2s and $1.35 for 
sweetened with 46 oz. at $3.10 and $3.20 
respectively. 


MAINE SARDINES—Selling compe- 
tition increased materially and with it 
came some lowering of the asking price. 
The market now appears to be settled at 
$6.25 a ease, for keyless, f.o.b. cannery. 
There was talk that the low of the move- 
ment had not been reached. There were 
reports in some quarters of a fair run 
of fish, and in others that the movement 
was spotty, with practically no fish ap- 
pearing in the areas where production 
usually is heavy. California sardine 
situation was much improved and the 
stocks were smaller. Far East export 
business has broadened and with the new 
packing season some distance away there 
were estimates of an extremely small 
carryover. In tomato sauce, 1s tall were 
quoted at $6.00, with stock limited, while 
natural was priced at $4.00. 


CANADIAN LOBSTER—The market 
appeared to be settled at $7.25 per doz., 
ex-warehouse, New York. Shipments 
from the new pack are moving and regu- 
lar arrivals are expected in this area. 


SALMON — There were reports that 
new pack Copper River sockeye salmon 
prices had opened around $16.50 a case, 
halves, f.o.b. shipping point. It was 
also said that this price carried a 60-day 
guaranty against declines from the time 
of delivery. Last year the market was 
quoted at $18.00 per case, but dropped to 
$15.00 per case by July. There were also 
reports that some canner had opened a 
price basis of $26.00 per case for Alaska 
reds, 1s tall, f.o.b. A year ago this mar- 
ket was quoted at $26.00, but also eased 
later for in July there were sales made 
at $23.50 per case. Late season demand 
was heavy and the supply disappeared 
rapidly. There are no stocks of the 1949 
pack available in this market. 


The Alaska Cannery strike has been 
settled and some 20,000 fishermen, pro- 
tessors and transport workers have re- 
tuned to work in approximately 70 
Alaska salmon factories. 


TUNA FISH — Tightening supplies 
levelop d. A large West Coast canner 
ofa na‘ionally advertised brand reported 
‘prac’ cal cleanup of unsold stocks of 
halves and quarters, white meat. The 
market vas aided by decreased Japanese 
‘ales mpetition, where the new pack 
Was moving slowly owing to an unex- 
rected decrease in fishing returns. 
There were scattered offerings of alba- 
‘re, fo.b. Northwest at $15.25 for 
talves ind fancy light meat, f.o.b. Cali- 
fornia t $13.25 for halves. 
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FRUITS — Spot stocks, especially of 
peaches, pears, fruit cocktail, cherries 
and apricots are close to the vanishing 
point. West Coast reports indicated 
preparations underway for new packs. 
Peaches are expected to open higher with 
the new California controls and the con- 
tinuation of the order allowing only No. 
one grade size for packing. There is 
expected to be a heavy demand for new 
pack fruits especially as these grades 
will be reaching distribution markets 
where an unusual shortage supply exists. 


NORTHWEST DATES 


The 1951 Annual Meeting and Conven- 
tion of the Northwest Canners Associa- 
tion will be held at the Davenport Hotel, 
Spokane, Washington, on March 12, 13 
and 14. 

Preliminary plans call for the annual 
meeting of the Board and of the member- 
ship to be held on March 12; fruit and 
vegetables cutting on March 13, with 
technical discussions and the annual ban- 
quet on March 14. The announcement 
comes from C. R. Tulley, Executive Vice- 
President. 


CANNERS 


Aluminun: and Blue Enameled 


PAILS and PANS 


No. 16 PAILS 
IN STOCK 
for 
IMMEDIATE SHIPMENT 
Manufacturers 


Food Processing Machinery 


INCORPORATED 
713 - 729 EAST LOMBARD STREET 
BALTIMORE 2, MD. 
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CHICAGO MARKET 


Business Continues Good With Market Firm 

Or Advancing—Citrus Business Routine— 

Bean Prices Named—Peas In ‘Sold Out’’ 

Condition—Tomato Supplies Dwindle—Un- 

favorable Weather Cut Asparagus Pack— 
Spinach Short—Fruit Firm. 


By “Midwest” 


Chicago, Ill., June 9, 1950 


THE OUTLOOK—Business continues 
good and would be even better if more 
merchandise was available to satisfy the 
trade’s requirements. There is no longer 
any need for the lack of confidence dis- 
played by buyers generally for many 
months as, with few exceptions, markets 
are firm or advancing and spot lists ar- 
rive with more “Sold Out” items daily. 
Furthermore, if any incentive was 
needed, crop conditions and prospects 
for the new packs would provide the 
necessary. 


It’s quite apparent most canned fruit 
items will cost more money when prices 
on the 1950 packs are named. The con- 
trolled Cling Peach Program in Califor- 
nia will, no doubt strengthen other West 
Coast fruit packs and this fact, coupled 
with the shortage of fruit in the North- 
west, has made a definite impression on 
the average buyer. Also, vegetable can- 
ners, at least here in the Middle-west, 
have a growing tendency to proceed 
cautiously insofar as commitments out of 
the new pack are concerned. Many of 
them feel that while it’s still too early 
to know definitely, the planting time lost 
this spring may result in less acreage 
planted to avoid later hazards. All in 
all, from where the writer sits, it looks 
like canners should be in a better posi- 
tion than they have been for some time. 


CITRUS—Business on citrus continues 
only routine although the market seems 
to have settled down to a firm basis. 
Apparently, through a combination raw 
fruit prices which canners felt where too 
high and a Valencia crop not too suitable 
for packing fancy juice, there will be a 
shortage of fancy unsweetened juice, 
both orange and grapefruit. Present 
quotations offer unsweetened orange 
juice in No. 2 tins at $1.40 and 46 oz. at 
$3.30 with sugar added 2% cents to 10 
cents less. Unsweetened blended is 
held at $1.35 and $3.20. Fancy unsweet- 
ened grapefruit juice is offered at any- 
where from $1.30 to $1.37% on twos and 
$3.10 to $3.25 on 46 oz. 


GREEN BEANS —First quotations 
from Wisconsin on new pack green and 
wax beans reached here last week. Fancy 
1 sieve whole green or wax beans in No. 
2 tins are quoted at $2.85 with 2 sieve at 
$2.65, 3 sieve $2.35 and 4 sieve $2.00. 
The same canner offers fancy 1-2 3 sieve 
cut at $2.00, fancy 3 sieve $1.90 and 4 
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LABORATORY SERVICES 


VITAMIN ASSAYS 
* PROXIMATE ANALYSES 


* BACTERIOLOGICAL TESTING 
of sugars, syrups, starch, 
water, meats, egg pro- 
ducts and canned foods 


¢ MINERAL DETERMINATIONS 
Write for details 
WISCONSIN ALUMNI RESEARCH 


FOUNDATION 
P. 0. Box 2059 Madison 1, Wisconsin 


sieve at $1.80. Standard cuts are listed 
at $1.25 and $6.50 for twos and tens 
respectively. The above prices show 
little change from last year’s opening 
prices. 


PEAS—Very little activity on this 
item at present as nothing much is being 
offered. Buyers would gladly welcome 
offerings on both standard and fancy 
peas but are unable to find anyone with 
anything to sell. With the spot market 
firm there is nothing to indicate the new 
pack will be any easier as the pack will 
definitely be shorter, plus the fact can- 
ners will not be burdened with a carry- 
over on standard peas, which has been a 
headache the past few years. 


TOMATOES — Like so many other 
items, supplies of tomatoes and tomato 
products are growing slimmer by the 
day. Standard twos are held firm at 
$1.30 with every indication of going 
higher. The trade is asking for No. 10 
catsup and 46 oz. tomato juice but it’s 
very difficult to locate the needed mer- 
chandise. Local canners are holding firm 
at $1.10 and $2.40 for what little tomato 
juice is left in No. 2 and 46 oz. tins. 


ASPARAGUS—The pack here seems 
to be going from bad to worse and from 
all indications Middle-western canners 
will be pro-rating orders. A late start 
plus weather that has not been too favor- 
able indicates results that will be very 
disappointing to buyers generally. De- 
liveries from the Coast have been heavy 
but there too, canners will apparently 
pro-rate deliveries on all-green. 


SPINACH—The demand for spinach 
is good but the pack is short and prices 
are advancing. Latest quotations from 
California offer this item at $5.00 for 
tens, $1.60 for 2%s, $1.30 for twos and 
picnics at 92% cents. It appears Cali- 
fornia canners will be well sold before 
the fall pack begins. 


CALIFORNIA FRUITS—Market re- 
mains very firm with offerings on the 
light side. While most buyers covered 
fairly well before prices reached present 
levels some of them are still trying to 
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buy additional peaches at less than the 
market but with no success. Fruit Cock- 
tail is offered here in only limited quan- 
tities at $1.77% for ones tall choice and 
$3.00 for 2%s. Little or nothing is being 
offered here in the way of desirable 
grades and sizes of apricots and pears, 


FISH—Business is pretty much rov- 
tine as salmon supplies are working 
down to a complete clean up with prices 
on the firm side. Competition is grow- 
ing keener on tuna as Japanese offerings 
continue to upset the market. Domestic 
tuna from California is available at 
$13.25 for halves fancy and $12.25 for 
standard light meat. $11.25 is the ask- 
ing price on flakes. 


CALIFORNIA MARKET 


A General Firming In Price Lists—Fruits 
Strong — Tomato Prices Advance — Apple 
Sauce Cleaning Up—dAsparagus Pack Run- 
ning Short — Sardines Scarce — Tuna Slow. 


By “Berkeley” 


Berkeley, Calif., June 8, 1950 


STRENGTH — The features of this 
market seem to be the splendid volume 
of business being booked, the better than 
usual shipments and the general firming 
of price lists. Many items in canned 
fruits, vegetables and fish are virtually 
unobtainable, others are to be had only 
by shopping around, and, belatedly, some 
distributors have come into the market 
for sizeable quantities of spot goods, only 
to have their orders scaled down. Not 
in many years has the picture changed 
so quickly as in recent months and 
strength replaced weakness on so many 
important items. Very few price changes 
on spot goods are being made, but most 
sales are now being made at maximum 
lists, instead of minimum. 


FRUITS — Buyers are combing the 
market for both choice and _ standard 
apricots, but offerings are scarce. There 
is fruit to be had, but not in all sizes. 
The new crop is coming onto the market 
and the fruit seems to be clean, but run- 
ning rather smaller in size than last 
year. The market on yellow cling peaches 
has advanced to a point where there |s . 
now a difference in price of 50 cents or 
60 cents a dozen over the low of a few 
weeks ago. Most sales now being made 
are at last year’s opening list, and some 
of the largest canners have very little to 
offer. Most canners are about sold out of 
fruit cocktail in the 8 oz. size and there 
is little to be had for buyer’s label i 
No. 1s. Stocks of No. 2% choice are 
largely in the hands of not more than 
four operators, with $3.00 being the low- 
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est price quoted. The run on pears con- 
tinues, with buyers having difficulty in 
locating popular shelf sizes. There is 
much less insistence on getting the de- 
sired count in this fruit than was noted 
even a month ago. Most of the sales of 
No. 1s choice made of late have been at 
$1.85, with No. 2%s of this grade at 
close to $3.00. 


TOMATOES—Just what the tomato 
acreage for processing for 1950 will 
prove to be is still a question. Some hold 
that it will be slightly larger than a year 
ago, while others contend that there will 
be a falling off of about 5 percent. Can- 
ners have made purchases on the basis 
of $20.00 a ton and no further sales are 
being made by growers, some of whom 
feel that they might get more later. One 
of the largest canners is completely 
sold up on No. 2% standard, 46-oz. juice, 
catsup and sauce. Most offerings of No. 
2144 standard are now at $1.55 and $1.60, 
mostly at the higher price. In general, 
l4-0z. bottle tomato catsup and fancy 
104.5 tomato puree is about off the mar- 
ket. Fancy 106 tomato puree is moving 
at $6.75-$7.00 and No. 10 standard toma- 
toes are generally quoted at $6.50, or up 
2 cents from recent prices. Tomato 
juice is selling at $1.05 for No. 2 fancy, 
with 46-0z. at $2.85. Stocks of 6-0z. to- 
mato paste for buyers’ label are about 
exhausted but some under packer’s label 
is to be had for $6.75. 


APPLE SAUCE — California apple 
sauce has rather surprised the trade 
and the large 1950 pack promises to be 
cleaned up by the time new pack is 
ready. Prices are largely $1.23% for 
No. 303 faney, $1.35 for No. 2 fancy, and 
$1.25 for No. 2 choice. The feeling is 
that this product has finally hit its stride 
and that the pack can be increased. 


ASPARAGUS—The asparagus season 
isin its final month and the canned pack 
is still below early estimates, especially 
that of all-green. Weather conditions 
have not been completely favorable and 
there has been a strong demand for 
grass for shipping and freezing. Prices 
for the canned product are higher than 
last year, but early business has been 
brisker than then. 


SARDINES — Buyers seem to have 
been cxught off their balance in trading 
in California sardines and almost before 
they knew it last season’s pack had 
largely disappeared. A scant three weeks 
ago No. 1 tall natural sardines were 
offered by several canners at $3.60. The 
last reported sales were at $4.00 and it 
is difficult to locate any for buyers’ label. 
No. 1s oval in tomato sauce is held firmly 
at $6.00 and this item is quite scarce. 
Pacific mackerel is in light supply and 
No. Is ‘all are priced at $6.26. 


TUN A—Canners of tuna are having 
their problem as they are having diffi- 
tulty in moving the fancy pack and can- 
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not exist, it is claimed, on the low-priced 
lower grades. It is held to be doubtful 
if any tuna canners, other than those 
with advertised brands, have made any 
profit on 1950 operations to date. The 
Japanese situation is causing concern, 
although but comparatively small quan- 
tities of Japanese pack have been im- 
ported so far. Prices on halves of Cali- 
fornia pack are: Fancy, $13.25; stand- 
ard, $12.25; chunks, $11.75; flakes, 
$10.75, and grated, $10.00. These are 
all f.o.b. southern California ports. 
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ARISTON APPOINTS BROKER 


Ariston Canning Company, canners of 
Cologne, New Jersey, have appointed 
Kircher-Herr Brokerage Company to 
represent them in the Philadelphia area. 


CAVA JOINS HERSHEL-CAL. 


S. P. Cava, who once headed his own 
organization, the Cava Packing Co., has 
been made superintendent of the plant 
of the Hershel-California Fruit Products 
Co., San Jose, California. 


Pa Pro Corrugated Box Division . . 


Thames River Division 


Gair Bogota Corporation .. . 


GAIR SHIPPING CASES 
will 


GIVE YOU SATISFACTION 


Consistent high quality in materials and man- 
ufacture makes Gair Boxes ideal for packing, 
machine sealing and shipment. » » Our tech- 
nical staff is at your service for improvement of 
present boxes or creation of new ones. » » Write 
for booklet on “Sealing Corrugated Cases.” 


CORRUGATED SHIPPING CONTAINERS 
SOLID FIBRE DOMESTIC AND WEATHERPROOF 
EXPORT SHIPPING CONTAINERS 


ROBERT GAIR COMPANY, INC. 


155 EAST 44th STREET* NEW YORK 17, N.Y. 


Fort Niagara Corrugated Box Division . 
Syracuse Corrugated Box Division . . 


Boston Corrugated Box Division . . . 
Holyoke Corrugated Box Division . . 


Connecticut Corrugated Box Divisior . 


Pennsylvania Corrugated Box Division . . 
Ohio Corrugated Box Division . . . . 


NORTH TONAWANDA, N. Y. 
SYRACUSE, N. Y. 

UTICA, N. Y. 

CAMBRIDGE, MASS. 
HOLYOKE. MASS. 

- « NEW LONDON, CONN. 

+ « PORTLAND, CONN. 

BOGOTA, N. J. 

. PHILADELPHIA, PA. 

+ CLEVELAND, O. 


PAPERBOARD - FOLDING CARTONS - SHIPPING CONTAINERS 
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GULF STATES MARKET 


Alabama Shrimping Season Closes — Pack 
Exceeds Previous Year—Pack of 
Crabmeat Lags. 


By “Bayou” 
Mobile, Ala., June 9, 1950 


ALABAMA SHRIMPING SEASON 
CLOSED 


SHRIMP—On May 31, 1950, Phillip J. 
Hamm director of the State Conserva- 
tion Department signed a regulation in 
Montgomery, effective June 3, closing to 
commercial shrimping all Alabama in- 
land waters, thus the closed season on 
shrimping is in effect. 

The regulation order does not affect 
Gulf waters and taking of bait shrimp 
in inland waters. The areas affected lie 
north of a line running from the Ala- 
bama-Mississippi line along the southern 
shores of Petit Bois Island, Dauphin 
Island, Fort Morgan and thence to Per- 
dido Pass at the Alabama-Florida line. 

The waters closed include parts of 
Mississippi Sound, Mobile Bay and other 
bays in the area. 

The shrimping season just closed has 
been in effect since the second Monday 
in August 1949. 

The order was the first official signing 
of a regulation by the new conservation 
director. Hamm was appointed to the 
post after Bert Thomas resigned the 
position upon being named to fill the un- 
expired term of Mobile County tax asses- 
sor, caused by the death of Harry M. 
Touart. 


The closed season regulation on 
shrimping was adopted after tests indi- 
cated the young shrimp coming into in- 
land waters now are too small for com- 
mercial purposes. 


Regulations provide that shrimp to be 
of commercial size, must average 40 or 
less to the pound with heads on or not 
more than 68 to the pound with heads 
off. 


PRODUCTION—Production of shrimp 
in this section took a big jump last week 
over the previous one as 19,083 barrels 
were produced last week and 8,806 bar- 
rels the previous one or a hike of 10,277 
barrels. 


Landings of shrimp for the week end- 
ing May 26, 1950 were: Louisiana 8,686 
barrels, including 4,144 barrels for can- 
ning; Mississippi 1,581 barrels, includ- 
ing 873 barrels for canning; Alabama 
279 barrels; Florida (Apalachicola) 66 
barrels; and Texas 8,471 barrels. 


As reported by all Market News offices 
last week, total holdings of frozen 
shrimp increased 156,430 pounds and 
were approximately 56,180 pounds less 
than four weeks ago. Total holdings 
were approximately 1,800,000 pounds 
more than one year ago. 
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PACK—The canneries in Louisiana and 
Mississippi reported that 26,041 stand- 
ard cases of shrimp were canned during 
the week ending May 27, 1950 which 
brought the pack for the season to 691,- 
632 standard cases, which was 140,508 
more standard cases than were packed 
during the same period last season. 


The United States pack of canned 
shrimp in 1949 amounted to 664,721 
standard cases (48 five-ounce cans) 
valued at $11,203,325 to the packers. 
This was an increase of 105,851 cases 
compared with the previous year, and 
was the largest pack since 1942. 


Nearly 75 percent of the 1949 pack 
was canned in Louisiana, while Missis- 
sippi canners accounted for 17 percent 
of the production. 


The 1949 pack of shrimp was divided 
thus: Louisiana canned 495,800 cases 
valued at $8,371,199; Mississippi canned 
116,314 cases valued at $1,967,274; 
Georgia, Alabama and South Carolina 
canned 52,607 cases valued at $864,852. 


NOTE—‘Standard cases” represent the 
various sized cases converted to the 
equivalent of 48 cans of 5 ounces each. 
Shrimp were canned in 17 plants in Mis- 
sissippi; 35 in Louisiana; 2 each in Ala- 
bama and South Carolina, and one plant 
in Georgia. 


CRABMEAT—There was a drop in 
production of 7,564 pounds crabmeat last 
week over the previous one as 24,860 
pounds were produced last week and 
32,421 pounds the previous one. 


Landing of crabmeat for the week end- 
ing May 26, 1950 were: Louisiana 15,976 
pounds fresh cooked and processed; Mis- 
sissippi 485 pounds fresh cooked; Ala- 
bama 5,179 pound fresh cooked, and 
Florida (Apalachicola) 3,220 pounds 
fresh cooked. 


The three canneries in Louisiana now 
packing processed crabmeat reported 
that 1,715 cases 6% ounce tins processed 
crabmeat were canned during the week 
ending May 27, 1950 which brought the 
pack for the season from January 1 to 
May 27, 1950 to 7,356 standard cases. 
From January 1 to May 28, 1949, six 
canneries packed 5,645 cases, and from 
January 1 to December 31, 1949, seven 
canneries packed 14,251 cases. 


HEINZ SPLIT PEA SOUP 


Following a successful introduction in 
hotels and restaurants, Heinz condensed 
split pea soup is being introduced for the 
first time to grocers throughout the coun- 
try, H. J. Heinz Company has announced. 
The new addition to the Heinz Soup line 
will be retailed in the same price bracket 
as the company’s vegetable, bean, vege- 
tarian vegetable and cream of pea soups. 

The company asserts that one of the 
strongest selling factors for the new 
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product is that while split pea soup has 
been a standard home recipe for genera. 
tions, today’s housewife doesn’t have the 
time to prepare it properly. Heinz chefs, 
in their recipe, utilize a number of vege- 
tables and small pieces of smoked pork 
to give the soup a readily recognized old 
fashioned flavor. Using the new Heinz 
variety, housewives can serve, in a mat- 
ter of minutes, an appetizing soup that 
sticks to the ribs. Fourteen of the most 
popular varieties of soups are now pro- 
duced by the company. 


CALENDAR OF EVENTS 


JUNE 11-13, 1950—Summer Meeting, 
Maine Canners Association, Lakewood, 
near Skowhegan, Maine. 


JUNE 12-30, 1950—Food Technology 
School, Massachusetts Institute of Tech- 
nology, Cambridge, Mass. 


SEPTEMBER 7-9, 1950 — National 
Sweet Corn Festival, Hoopeston, II. 


SEPTEMBER 8-25, 1950 — Interna- 
tional Preserved Foods & Packing Ex- 
hibition, Parma, Italy. 


SEPTEMBER 23-26, 1950—18th An- 
nual Meeting, Packaging Machinery 
Manufacturers Institute, The Home- 
stead, Hot Springs, Va. 


OCTOBER 19-21, 1950—19th Annual 
Meeting, Florida Canners Association, 
Palm Beach Biltmore Hotel, Palm Beach, 
Florida. 


NOVEMBER 16-17, 1950 — Annual 
Fall Convention, Indiana Canners Asso- 
ciation, Claypool Hotel, Indianapolis, 
Ind. 


NOVEMBER 20-21, 1950 — Annual 
convention, Pennsylvania Canners Ass0- 
ciation, Penn-Harris Hotel, Harrisburg, 
Pennsylvania. 


NOVEMBER 20-21, 1950 —4ist An- 
nual Convention, Iowa-Nebraska Can- 
ners Association, Hotel Savery, Des 
Moines, Iowa. 


DECEMBER 5-6, 1950—47th Annual 
Convention, Tri-State Packers <ssocia- 
tion, Atlantic City, N. J. 


JANUARY 11-12, 1951—Annual Fruit 
& Vegetable Sample Cutting, Canners 
League of California, Hotel Fairmont, 
San Francisco, Calif. 


MARCH 12-14, 1951—Annua! Meet- 
ing, Northwest Canners Assvciation, 
Davenport Hotel, Spokane, Wasi. 


MARCH 19-20, 1951—Annual Meeting, 
Canners League of California, Hotel 
Biltmore, Santa Barbara, Calif. 


June 12, 1950 


as 
EA 
I 
he 
| 
tj 
d 
I 
al 
9 
| 
at 
7 


